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Sometimes  you  appreciate  a  friend  more  if  you  know  his  life  history. 
Seems  to  me  that  holds  for  human  friends  and  food  friends. 

For  example,  consider  that  humble  friend  of  mankind— the  turnip.  How 
most  people  take  turnips  as  a  matter  of  course.     They  know  that  turnips  are 
good  vegetables,  faithful  low-cost  standby s  of  winter  meals.     But  few  people 
realize  what  a  long  and  illustrious  past  this  common  vegetable  has. 

The  turnip  dates  back  to  very  ancient  times.     The  Greeks  had  a  name  for 
it.     In  fact,  according  to  tradition,  the  Greeks  discovered  the  turnip  growing 
wild  and  were  the  first  to  cultivate  it.     The  Romans  also  like  turnips  and  grew 
tnera  big.    At  least,  the  Roman  historian  Pliny  reports  turnips  weighing  40 
pounds.  to 

a  p^ng  the  Middle  Ages  turnips  were  a  popular  food  all  over  Europe. 

Among  the  children's  legends  and  fairy  tales  that  have  come  down  to  us  from 
tte  Middle  Ages  are  many  about  the  poor  boy  and  his  turnip  patch,  or  the  poor 
boy  and  his  prize  turnip. 

Before  potatoes  got  an  introduction  to  England,  the  turnip  was  the 
e/eryday  vegetable.     And  in  Wales  it  remained  the  chief  vegetable  food~of  the 
poorer  classes  until  the  nineteenth  century.     In  fact,  the  turnip  even  appeared 
or  tLe  coat  of  arms  of  certain  English  noblemen  as  a  symbol  of  kindness  to  the 
poor.    An  old  oook  describing  food  in  the  days  of  Henry  the  Eighth  says  that 

Wrmps  were  used  baked  or  roasted  in  the  ashes,  and  the  young  shoots  were 
used  as  a  salad  and  as  a  spinach." 

of  m=n  ^iaf  the  World  ttar  the  turnip  again  showed  itself  the  faithful  friend 

Germany  the  turniP  crop  was  at  times  the  chief  source  of  food. 
Zll    p -?v  ^ 6f  °f  1917 '  many  people  in  Germany  were  eating  turnips  at  every 
even'n T       b°\led'  °r  frled'  °r  made  int0  bread»     Turnips,  ground  and  roasted, 
hit,  rv      a  f bstltute  for  coffee-     N°  wonder  that  in  Germany  you  can  still 
near  the  winter  of  1917  referred  to  as  ''the  turnip  winter." 

also     ^T*!?  ^aUt  iS  an  °ld  I7°rld  dish  Miliar  to  many  people  in  this  country 
faBM^ff  w      -n h\storical  American  dish  that  depends  on  the  turnip  is  the  old- 
Jasmoned  New  England  boiled  dinner. 

withon/eedleSS  t0  3ay'  n°  vegetable  makes  a  record  like  this,  down  the  years, 
bePi  n,  ?  ^ason.    And  I  can  mention  several  good  reasons  why  turnips  have 

«i  on  the  menu  from  the  days  of  the  Greeks  and  the  Romans.     In  the  first  place, 


*  6  -  o  . 

^lentflnf6  T7  *J  Sr°W  in  different  climates  and  therefore  are  cheap  and 

ThTrSll'      ^    SrnipS  St°re  Wel1'  30  they  make  a  g°od  winter  vegetable. 
The  Greeks  and  the  Romans  and  King  Henry  the  Eighth  and  all  the  other  turnip- 
eaters  of  the  past  didn't  know  about  vitamins  and  minerals  but  they  knew  that 
turnips  were  good  food.     The  nutritionists  today  tell  us  that  turnLfare  a 
nTs    XIV  <*  *>  «*  «"*  -How  turnip  bur- 


nish vitamin  A.     What  is  more,  turnips  are  really  two  vegetableTinone 
roots  provide  winter  fare  and  their  tops  furnish  delicious  spring  greens.  In 
E l.rl«Z^\°*  !i*f  »«■  ^  «  -joy  turnip  ^reen^froT  he" 


p.„rHpn  n o  —  -i  -i  "  '  * — ?-^>  cnju,y   ouiuip  greens  irom  the 

al ^  vLetablLlnoH      year;  §reenS  happen  t0  be  SOme  0f  the  richest  of 

als, ISeS^  J™."  VltaminS  A  ^  B  "*  °'  ^  th6y         als°  riCh  in 

vegetable'eate^0^  rr^T,  °f  ^  iS  ^  y0U  Can  eat  "  raw.  Any 

S    v      r  ,      f         f      S  aU  ltS  minerals  and  vitamins.     You  can  serve  the 

tTmll  in  21  f  ^  t0         With  Salt  Hke  Celer-     0r  —  can  serve  raw 

turnip  m  salad.     This  is  the  way  to  get  all  the  vitamin  C  in  the  vegetable. 

raw  turnip  Tr  7^  ^  devested  in  some  good  salad  combinations,  featuring 
u  n  '  dT  '  °fvSllfd  thin>  or  shredded,  or  grated.     Try  crisp  raw 

L  raw  ™P    ?  ^    "  may0nnaise  Messing.     Cr  try  chopped  raw  turnip 

and  raw  carrot.    Another  good  combination  is  raw  turnip  and  onion.     If  you 

c  rrots'nd0        t^8'5  ^ ™T'  7°*  Can  ^  a  ^°°d  salad  of  cooked  peas? 
carrots  and  raw  turnips.    Finally,  you  can  make  a  delicious  potato  salad  by 
adding  raw  turnip  to  the  sliced  potatoes.  7 

But  the  l^/vU  C°°k,  t^S'  0f  course>  m'U  lose  some  of  the  vitamin  C. 

n       HtUe w5p7  -  1Ec0n0mics  in  ^shington  suggest  boiling  turnips 

Eke  them  tend^      y"  P°SS1\le  fd  Cooking  no  longer  than  is  necessary  to 

dicing  or  TlicZ:  „        T  Sh°rten  thG  C°0kiRS  time  *  c^Ui^  *P  turnlps- 
,    t         ,§f  V      ^  thGm  in  sections«     ^ck  cooking  is  not  only  the 

c    kinTg  ves  turnips  Ih  7    ^  ^  t0  get  the  test  fla— 

gives  turnips  that  unpleasant  strong  taste  and  odor. 

hot  sou?tSnf«°n  C°0kine'  rerainds  ffle  of  T^ick  turnip  soup.     Here's  a 

th  i?  quota  of  mi?keir  *°  ^  qUeSti°n  °f  h°W  t0  giVe  the  «^ers 

inexpensJve      u  vegetables  on  winter  days.     This  is  an  easy  soup?  an 

ForTJa^Uv  of  5     r\    m°S\ a^Gtlzing  soup.     Make  it  in  your  double  boiler. 

tablespoon  of  flour         Tt  li****  °f  ^  1  °ni°n  t0  flavor  the  milk'  - 
2  cup  Po?  ^ated  n,f  2.  ^ejpoona  of  fat  blended  to  thicken  the  milk;  and 

garnLh  Umip;  1  teasP00n  of  salt,  and  chopped  parsley  for 


the  blendel  fW^n/?  ^^It  ^  ^  °ni°n'  Cut  in  half«  Add 

about  S  minutes  u^til  t^  ^  PaW  tUmip         the  Salt«  Cook 

chQmp,    rnin^tes  ^til  the  turnip  is  tender.     Remove  the  onion.  Sprinkle 
chopped  parsley  over  the  top  of  the  soup  just  before  serving. 
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